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Stres oksidatif dapat memicu berbagai penyakit degeneratif. Asupan antioksidan 
diperlukan untuk menetralkan ROS sehingga mencegah stres oksidatif. Kacang gude 
merupakan leguminosa yang selain sebagai sumber antioksidan juga mampu 
meningkatkan kesuburan tanah dan toleran terhadap kekeringan. Perkecambahan dan 
elisitasi diketahuhi sebagai teknik yang mampu meningkatkan kapasitas antioksidan 
leguminosa. NaCl sebagai elisitor abiotik berpotensi meningkatkan kapasitas antioksidan 
kecambah leguminosa namun menurunkan daya perkecambahannya. Tujuan dari 
penelitian ini adalah untuk mengetahui pengaruh elisitasi NaCl terhadap morfologi, kadar 
flavonoid total dan aktivitas antioksidan, serta menentukan potensi NaCl dalam 
meningkatkan kapasitas antioksidan kecambah kacang gude terelisitasi. 
Penelitian ini terdiri dari enam tahapan utama : 1) Proses perkecambahan  kacang 
gude dengan variasi konsentrasi elisitor, waktu elisitasi, dan waktu perkecambahan 2) 
Analisis morfologi (panjang kecambah, daya perkecambahan, dan rendemen) kecambah 
kacang gude, 3) Analisis flavonoid total, DPPH radical scavenging, dan reducing power 
kecambah kacang gude, 4) Korelasi antara flavonoid total dengan aktivitas antioksidan 
(DPPH radical scavenging, dan reducing power), 5) Penentuan teknik perkecambahan 
terbaik berdasarkan flavonoid total kecambah kacang gude terelisitasi NaCl, 6) Analisis 
potensi teknik perkecambahan dengan elisitasi NaCl dalam meningkatkan kapasitas 
antioksidan. Rancangan percobaan penelitian ini menggunakan Rancangan Acak Lengkap 
Faktorial (RALF) dengan tiga faktor perlakuan: konsentrasi elisitor NaCl (50, 100, 150 
mM), waktu elisitasi (8, 12, 16 jam), dan waktu perkecambahan (24, 36, 48 jam). Data 
dianalisis menggunakan metode General Linier Model (Univariate Analysis of Variance), 
Bivariate Pearson Correlation, dan One Way ANOVA. Analisis dilanjutkan dengan 
metode DMRT pada taraf signifikansi α = 0,05. 
Hasil penelitian menunjukkan bahwa konsentrasi elisitor NaCl, waktu elisitasi, 
dan waktu perkecambahan berpengaruh signifikan (p<0,05) terhadap panjang kecambah, 
daya perkecambahan, rendemen, flavonoid total, DPPH radical scavenging, dan reducing 
power kecambah kacang gude terelisitasi. Interaksi terbaik diperoleh dengan 50 mM, 8 
jam, 48 jam pada morfologi; 150 mM, 16 jam, 48 jam pada DPPH radical scavenging; 
dan 150 mM, 12 dan 16 jam, 48 jam pada reducing power. Flavonoid total memiliki 
korelasi lebih tinggi terhadap DPPH radical scavenging (r=0,875 p<0,01) dibandingkan 
reducing power (r=0,853 p<0,01). Teknik perkecambahan terbaik adalah 50 mM, 8 jam, 




Kata kunci : elisitasi, NaCl, kacang gude, morfologi, kapasitas antioksidan 
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MORPHOLOGY, TOTAL FLAVONOID, AND ANTIOXIDANT 
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NaCl WITH ELICITOR CONCENTRATION, ELICITATION TIME, AND 
GERMINATION TIME VARIATION 
 
 





Oxidative stress can caused various degenerative diseases. Antioxidant intake is 
needed to neutralize ROS, then oxidative stress could be prevented. Pigeon pea known as 
leguminous which be sides a source of antioxidant, is afford to enhance soil fertility and 
drought tolerant. Germination and elicitation are known as a technique to increase 
leguminous antioxidant capacity. NaCl as an abiotic elicitor could enhance leguminous 
sprouts antioxidant capacity, but decreased its germination. The aim of this research was 
to determine the effect of NaCl elicitation on morphological characteristis, total 
flavonoid, and antioxidant activitiy, and to determine NaCl elicitation’s potency to 
enhance antioxidant capacity of elicited pigeon pea sprouts. 
This research consisted of six main stages: 1) Germination process of pigeon pea 
with various NaCl concentration, elicitation time, and germination time, 2) 
Morphological characteristic (sprout lenght, germination power, and yield) of pigeon pea 
sprout 3) Total flavonoid, DPPH radical scavenging and reducing power analysis of 
pigeon pea sprout 4) Correlation analysis between total flavonoid and antioxidant 
activities (DPPH radical scavenging and reducing power), 5) Determination of best 
germination technique based on total flavonoid of NaCl elicited pigeon pea sprout, and 6) 
NaCl elisication’s potency to enhance antioxidant capacity in pigeon pea sprout. The 
experimental design of this research used Factorial Completely Randomized Design 
(RALF). Three factors used in this research, NaCl elicitor concentration (50, 100, 150 
mM), elicitation time (8, 12, 16 hours), and germination time (24, 36, 48 hours). Data 
were analyzed using General Linier Model (Univariate Analysis of Variance), Bivariate 
Pearson Correlation, and One Way ANOVA method. The analysis followed by DMRT at 
significance level α = 0,05. 
The result showed that NaCl concentration, elicitation time, and germination time 
deliver significant difference (p <0.05) on sprout lenght, germination power, yield, total 
flavonoid, DPPH radical scavenging and reducing power of elicited pigeon pea sprouts. 
The best interaction was determined at 50 mM, 8 h, 48 h in morphological characteristic; 
150 mM, 16 h, 48 h in DPPH radical scavenging; 150 mM, 12 and 16 h, 48 h in reducing 
power. Correlation between total flavonoid and DPPH radical scavenging (r= 0,875 
p<0,01) was higher than reducing power (r= 0,853 p<0,01). The best germination 
technique was determined at 50 mM, 8 h, 48 h, proved to increase antioxidant capacity of 
elicited pigeon pea sprouts. 
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